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Yield  of  standard  v/holesale  cuts  of  beef^"    in  percentage  of  carcass,  according 

to  commercial  grsj&e 


(These  figures  are  based  on  data  published  by  Missouri  and  Illinois 

Agricultural  Experiment  Stations) 
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1  Standard  Chicago  cuts  were  used.    Except  for  slight  differences,  particular- 
ly in  the  fore  quarter,  these  cuts  correspond  to  the  ones  illustrated  in 

U.  3.  Dept.  Agr.,  Dept.  Circ.  300,  "Commercial  Cuts  of  Meat*" 

2  Figures  refer  to  typical  animals  of  each  grade. 

3  Shoulder  clod  is  included. 
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